Published data on thermal conductivity of food materials are selected from the literature and organized into a database. Useful information concerning both the characteristics of the database, and statistics of the included data are presented.
INTRODUCTION
Thermal conductivity is one of the primary thermophysical properties needed in food process design and optimization. Although highly desirable, a generic model to predict the thermal conductivity of the foods does not exist (1) . On the other hand the available literature data are scarce (2) .
In recent review papers literature data are selected and analyzed (2) and a parallel structural model (also taking into account the temperature effect) was fitted to all literature data compiled for selected food materials (3). Note: l is thermal conductivity (W=m K).
X is moisture content (dry basis).
T is temperature ( C). 
